
S A L A D

F R E N C H  C O U N T R Y
Mixed greens, apples, walnuts, red onion, gorgonzola

cheese, bacon, warm bacon apple vinaigrette

E N T R E E S

S E A R E D  S C A L L O P S
Four Seared Scallops over orecchiette pasta, baby spinach,

wild mushrooms blend, truffle cream sauce, fr ied onions

C O U N T R Y  F R I E D  C H I C K E N
Boneless buttermilk chicken, garl ic mashed red potatoes,

bacon braised green beans, country gravy

B I S T R O  F I L E T *
Chargri l led fi let, garl ic mashed red potatoes, asparagus,

red wine demi-glace

P A N  R O A S T E D  C H E F ’ S  C A T C H
Artichoke & charred tomato risotto, asparagus,

lemon caper sauce

D E S S E R T

B E R R Y  C R È M E  B R Û L É E
Macerated berries in Grand Marnier sauce, Crème Brûlée,

caramelized sugar

C L A S S I C  C A E S A R
Romaine, parmesan, fresh croutons & house Caesar dressing

E S P R E S S O  C H O C O L A T E  T O R T E
Espresso cream cheese icing, chocolate covered espresso

beans, espresso powder, coffee syrup

Aqua Terra Bistro
FIXED DINNER MENU

(PLATINUM)
$85 PER PERSON

Includes TWO Family Style
Small Plates, Bread &
Spread & Beverages

(excluding bar & coffee).
20% Gratuity & Sales Tax

not included.



( C H O O S E  T W O )

L O A D E D  P O T A T O  E G G R O L L S
Sriracha, sour cream 

G O A T  C H E E S E  &  P E A C H  C R O S T I N I
Goat cheese spread, charred peach,

pecan, spiced honey

F R I E D  P A N K O  T O M A T O E S
Goat cheese, marinara, basil

B A C O N  W R A P P E D  D A T E S
Stuffed with goat cheese, citrus

roasted beets, red wine reduction 

A D D I T O N A L  O P T I O N S

F R U I T  &  C H E E S E  B O A R D S
Small (serves up to 30): $125

Large (serves 30 or more): $200

C H A R C U T E R I E  B O A R D S
Small (serves up to 30): $250

Large (serves 30 or more): $450

Aqua Terra Bistro
F A M I L Y - S T Y L E  S M A L L  P L A T E S

F R I E D  C A L A M A R I
Fried peppers & onions, sweet chil i  sauce


